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PROCESS AND APPARATUS FOR MAKING 
SHAPED CONFECI' IONS 

FIELD OF THE INVENTION 

This invention relates to a process and apparatus for 
making shaped confections, as well as packaged shaped 
confections made thereby, and is particularly directed 
to a process and apparatus for producing on a large 
scale frozen confections having specially con?gured 
shapes, such as shaped confections of ice cream or other 
comestibles. More particularly the present invention is 
directed to a process and apparatus for mass producing 
ice cream cones, and a packaged ice cream cone made 
thereby. 

BACKGROUND OF THE INVENTION 

The present invention is an improvement upon pro 
cesses and devices for mass producing shaped confec 
tions, such as ice cream cones. Frozen confections, for 
example, are presently manufactured by a variety of 
processes and devices. U.S. Pat. No. 2,866,420, for ex 
ample, discloses a device for extruding a frozen confec 
tion, in which a mold for receiving the frozen confec 
tion is simultaneously lowered and rotated with respect 
to a stationary nozzle. 
Another type of device for extruding a frozen confec 

tion is disclosed in U.S. Pat. No. 1,890,069. This device 
has a plurality of nozzles which move in a circular 
pattern. The nozzles are caused to move in a circular 
pattern by means of two arms connected to the table 
which oscillate perpendicularly to each other. A plat 
form for supporting a container for receiving the ex 
truded frozen confection is lowered and raised while 
the nozzles move in the circular pattern, thereby creat 
ing a spirally-shaped frozen confectionary product. 

U.S. Pat. No. 4,504,511 discloses a process for prepar 
ing a spirally-shaped frozen confection. In this process 
the frozen confection is extruded from a rotating exten 
sion nozzle directly onto an elongated moving con 
veyor. The spiral shape is caused by the relative move 
ment between the material leaving the rotating extru 
sion nozzle and the moving conveyor. 

SUMMARY OF THE INVENTION 

The device of the present invention comprises a plu 
rality of nozzles for extruding a confection in a variety 
of con?gured shapes. The nozzles are supported by a 
table. A container is placed below each nozzle to re 
ceive the extruded product. Means is provided for si 
multaneously moving the table (and thereby the noz 
zles) vertically and horizontally while extruding the 
confectionary material into the stationary container. 
The nozzles are thereby caused to move in unison in a 
con?gured path to produce a shaped confection. Suit 
able containers include a wide variety of items includ 
ing cups, edible cones, wrappers, molds, and the like. 

Because the confections of the present invention must 
be extruded at temperatures at which the material is 
soft, and therefore extrudable, the contours of the final 
product can be easily damaged in handling. It is there 
fore desirable to rapidly freeze the ?nal product to 
retain its shape immediately after the frozen confection 
has been extruded. A conveyor system moves the con 
tainers ?lled with the confectionary material from the 
?lling area to the freezing area, where the surfaces of 
the confections are frozen hard. The presently preferred 
method of freezing the extruded product is to subject it 
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2 
to a cryogenic liquid, such as liquid nitrogen, immedi 
ately after the extrusion stage. Subjecting the product to 
a cryogenic liquid hardens the surface of the frozen 
material so that it can be handled without damaging the 
shaped product. This is particularly advantageous 
where the frozen material has ?ne contours that could 
be easily damaged. 

In one embodiment the table is moved circularly in a 
horizontal plane by means of an eccentric wheel having 
a vertical axis of rotation and an offset axis to which the 
table supporting the nozzles is attached. When the 
wheel rotates about the vertical axis, the offset axis 
travels in a circular path, thereby causing horizontal 
circular movement of the table and nozzles. 
The table is simultaneously moved in a vertical direc 

tion by means of an eccentrically-shaped cam con 
nected to a shaft supporting the table. The eccentrical 
ly-shaped cam enables the shaft and table to move verti 
cally at a variety of speeds and directions during the 
extruding cycle. Because the cam can be a variety of 
shapes, the shape of the frozen confection can likewise 
be altered. 
The simultaneous vertical and horizontal movement 

of the table causes the nozzle to travel in a con?gured 
path while it is extruding the frozen confection. Vari 
ables such as nozzle rotation speed, speed of vertical 
movement, shape of the eccentric cam, extrusion rate, 
nozzle shape, and the like can be adjusted to make a 
wide variety of shaped products. This variation is desir 
able, particularly where the aesthetic appeal of the 
product is important to consumers. 
The device and process of the present invention are 

capable of mass-producing shaped confections. Further, 
the device and process are capable of producing a vari 
ety of shapes, according to the demand of consumers. 
This is particularly important where the economic suc 
cess of a product depends on its aesthetic appeal to 
consumers. 

Another important advantage of the device and pro 
cess of the present invention is that it can mass-produce 
an ice cream cone similar to a hand-?lled soft-serve ice 
cream cone. As a result, ice cream cones can be com 
mercialized on a large scale and can be more conve 
niently made available to consumers. The containers for 
the ice cream cones make it possible to market the ice 
cream cones of the present invention to consumers on a 
large scale. 
The foregoing features and advantages of the present 

invention will be more readily understood upon consid 
eration of the following detailed description of the pres 
ently preferred embodiments taken in conjunction with 
the accompanying drawings, in which: 

BRIEF DESCRIPTION OF THE DRAWINGS 

FIG. 1 is a side view of the preferred device of the 
present invention; 
FIG. 2 is a top view of the lower driving mechanisms 

of the device shown in FIG. 1; 
FIG. 3 is a detailed side view of the ?lling assembly 

of the device shown in FIG. 1; 
FIG. 4 is an end view of the filling assembly of the 

device shown in FIG. 1; 
FIGS. 5 and 5a show the ?lling valve of the device 

shown in FIG. 1 in an open and closed position; 
FIGS. 6a-c are side views of a container for an ice 

cream cone made with the preferred device of the pres 
ent invention; 
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FIG. 7 shows a frozen confection having stacked 
alternating ?avors of frozen confectionary material; 
FIG. 8 shows a frozen confection having different 

?avors of confectionary material on left and right sides; 
FIG. 9 shows the frozen confection of FIG. 8 having 

received greater amounts of confectionary material on 
the right side than on the left side. 

DETAILED DESCRIPTION OF A PREFERRED 
EMBODIMENT 

Referring to the drawings, FIG. 1 shows the general 
structure of the preferred embodiment of the filling 
device of the present invention. A container dispenser 2 
deposits containers on the conveyor 4. The containers 
may also be deposited manually. The containers are 
then moved by the conveyor to the ?lling assembly 6 
where they are ?lled with a frozen confectionary mate~ 
rial, such as ice cream. The filled containers are then 
moved to the freezing chamber 8 where they are sub~ 
jected to a super-cooled liquid which causes the surface 
of the soft frozen confectionary material to freeze. The 
frozen confection can then be handled and placed in a 
storage area for more complete freezing. As will be 
readily appreciated, the device of the present invention 
may also be utilized to extrude other non-frozen comes 
tibles, such as whipping cream, jams, jellies, etc. Such 
use is intended to be within the scope of the present 
invention. 

Suitable containers include a wide variety of items 
including cups, edible cones, wrappers, molds, and the 
like. In a particularly preferred embodiment of the pres 
ent invention, illustrated in FIGS. 6a-6c, the container 
comprises an edible cone 130 positioned in an exterior 
plastic cup 132 having an exterior cover 134 that sur 
rounds and protects the shaped confection 136. The cup 
substantially conforms to the shape of the outer surface 
of the edible cone, thus preventing movement of the 
shaped confection in the container which could damage 
the edible cone or shaped confectionary material. As 
seen in the drawings, the cup is in the shape of two 
stacked frustoconical sections of different size, con 
forming to the shape of the common cone made for 
holding ice cream. 
The cup/cone of FIG. 6a is placed on the conveyor 

4 (shown in FIG. 1), where it is then transported to the 
?lling device 6. As seen in FIG. 6b, a confectionary 
material, such as ice cream, is extruded from the ?lling 
device into the edible cone. Although the confectionary 
material may be ?lled just to the top of the edible cone 
or other container, the shaped confectionary material of 
the present invention can be appreciated most when the 
confectionary material is ?lled above the top of the 
container where it is visible to the consumer. It is highly 
desirable that the shaped confections of the present 
invention be visible to consumers who make purchasing 
decisions based on aesthetic appeal of the food product, 
for example, a product having a stack of confectionary 
material extending above the cup to a height at least the 
height of the cup. Accordingly, in the preferred em 
bodiments of the present invention, the confectionary 
material protrudes to a height well above the top of the 
container. As seen in FIG. 6b, the confectionary mate 
rial 136 thus has a bottom portion 138 contained within 
the edible cone, and a top portion 140 which protrudes 
above the top of the edible cone a distance, for instance, 
greater» than the height of the cup. It has been found, for 
example, that as much as about 70% to 80% by volume 
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4 
of the total confectionary material extruded can be 
above the edible cone. 
Damage to the soft confectionary material is avoided 

by placing the exterior cover 134 over the confection, 
preferably after its outer surface has been frozen by 
being subjected to a cryogenic liquid. The exterior 
cover 134 surrounds and protects the top portion of the 
shaped confectionary material protruding above the top 
of the edible cone while the product is being distributed 
to consumers. This exterior cover preferably conforms 
generally to the shape of the top portion of the 
confectionary material. FIG. 6c, for example, shows the 
cover generally shaped like the frustum of a conical 
section, thus generally conforming to the shape of the 
shaped confectionary material. As explained above, the 
cone is stacked above the cup, so that the height of the 
cover, for example, will be greater than the height of 
the cup. Although some space between the 
confectionary material and the cover is desirable, it has 
been found that after the confectionary material is fro 
zen, as would be the case where ice cream is used, the 
exterior cover may touch some outer edges of the 
shaped confectionary material without adversely affect 
ing the aesthetic qualities of the shaped confectionary 
material. Means is provided for securing the exterior 
cover to the exterior cup holding the edible cone and 
confectionary material. Such means would include, for 
example, ridges or depressions that would allow the 
cover to either snap or screw on the cup. FIG. 6c shows 
a series of threadlike ridges 142 on the inside of the 
cover that are forced over the lip 144 of the plastic cup 
in a screw-like fashion, thus securing the cover on the 
cup. 
The exterior cup 132 and exterior cover 134 are made 

of a thermo-plastic material, such as polyethylene or 
polypropylene. This plastic material should be at least 
sufficiently rigid that normal handling of the packaged 
shaped confection does not seriously damage either the 
edible cone or the confectionary material contained 
therein. The plastic material should also be at least suffi 
ciently resilient that normal handling not cause the 
plastic material to break or crack open. Also, in order to 
maximize the visibility of the shaped confectionary 
material inside the container, the exterior cover is pref 
erably translucent or transparent. 

Referring now to the apparatus of the present inven 
tion, FIG. 2 shows a top view of the driving mecha 
nisms which synchronize the movements of the pre 
ferred device of the present invention. The drive motor 
10 transmits power to a reducer 14 by means of a v-belt 
12. The reducer 14 regulates the speed of output shaft 
(x). As shown in both FIGS. 1 and 2, the output shaft (x) 
and the geneva star wheel shaft (a) are connected by 
chain 16. Geneva star wheel 18 mounted on shaft (a) 
connects with geneva cam 20 mounted on the geneva 
cam shaft (b). The geneva cam shaft (b) is connected to 
the conveyor shaft (c) by chain 24. The geneva gear 
thereby transmits intermittent movement to the con 
veyor and feeds the containers at predetermined spac 
ing. The timing of the movement of the conveyor is 
adjusted so that the conveyor is stationary while 
confectionary material is being extruded from the filling 
device, and then, after extrusion has stopped, moves the 
next empty container into position. 

Output shaft (x) of reducer 14 also turns cam shaft (d) 
through chain 32. The shutter valve up/ down cam 36 is 
mounted to the other end of cam shaft (d). As cam shaft 
(d) turns, cam 36 turns, causing cam 36 to engage cam 
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roller 42 which is mounted to pivoting bar 44. Pivoting 
bar 44 thereby pivots about pivoting shaft (e), and the 
tip of pivoting bar 44 performs an up/down movement, 
thus causing the shutter valve up/down shaft 45 to 
move vertically. As can be seen in FIG. 2, the two ends 
of pivoting bar 44, that is, the end connected with the 
up/ down shaft and the end contacting cam 36 on which 
the cam roller 42 is mounted, are offset from each other 
along shaft (e). Each end of pivoting bar 44 pivots about 
shaft (e). Connecting bar 46 may be mounted on the 
pivoting bar 44 to connect to a second pivoting bar 48 
which pivots about shaft (t). In this case the tip of the 
second pivoting bar 48 also moves up and down, thus 
causing the connected shutter valve up/down shaft 47 
on the other side to move up and down in unison with 
the ?rst up/down shaft 45. As will be described in more 
detail below, the vertical movement of shutter valve 
up/ down shafts 45 and 47 cause the nozzle, from which 
a confectionary material is extruded, to move up and 
down. 

In an alternative embodiment, the shutter valve- up/ 
down shafts 45 and 47 may be controlled independently 
by removing the connecting bar 46, and connecting 
shaft (d) to shaft (g) with chain 52, and attaching a 
second cam (not shown) to the end of shaft (g) which 
operates similar to the cam on shaft (d). It is desirable in 
some instances to have the up/down shafts move inde 
pendently, particularly where separate filling devices 
are mounted on each shaft. Separate ?lling devices 
would be used, for example, to extrude different flavors 
of frozen confection in a layered arrangement. The 
separate ?lling arrangement would also be useful to 
extrude a frozen confection from one nozzle, and ex 
trude a topping on the frozen confectionary material 
from the second nozzle. 

It is also preferable that means be provided to regu~ 
late the rate of extrusion of the frozen confection. FIG. 
2 shows‘ shaft ((1) and shaft (g) connected by chain 52. 
Shaft (g) is then connected to shaft (h) by chain 53. As 
seen in both FIGS. 1 and 2, bevel gear 54 mounted on 
the end of shaft (h) meshes with a second bevel gear 56 
located on the end of shaft (i), thus connecting shafts (h) 
and (i) which are perpendicular to one another. Shaft 
(g) thus transmits turning power to shaft (i) through 
shaft (h) and the bevel gears. Consequently, matching 
cams 58 mounted to shaft (i) turn, pushing and releasing 
the rollers 160 located on 

the machine operating valves 162. The machine oper 
ating valves 162 in turn controls the flow of compressed 
air that regulates the rate of extrusion of the 
confectionary material. As will be readily appreciated 
by those skilled in the art, varying the rate of extrusion 
of the confectionary material will result in differently 
shaped confections. Rapid extrusion rates will result in 
thicker columns of confectionary material, while slow 
extrusion rates will result in thinner columns of 
confectionary material. Of course, it is possible to vary 
the rate of extrusion of the confectionary material dur 
ing a single ?lling of a container, thereby varying the 
thickness of the confectionary material. Accordingly, 
an endless of variety of shaped confections can be pro 
duced. 
The timing of the shutter valve up/down shafts 45 

and 47, and the rate of extrusion of the confectionary 
material, can be synchronized to create different con?g 
urations of extruded products. This alteration can be 
done by simply changing the con?guration of the shut 
ter valve up/down cam 36 to correspond with the de 
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6 
sired con?guration of the product. Likewise, by adjust 
ing the matching cams 58 on shaft (i), the rate of extru 
sion can be changed to alter the con?guration of the 
product. 
The ?lling device of the present invention is shown 

from a side view in FIG. 3 and a front view in FIG. 4. 
Left and right ?ow control motors 60 are mounted on a 
support shelf 59 which is secured to the left and right 
sides of the upper section of the frame 61. Flow control 
pumps 62 for each nozzle 64 are secured to the under 
side of the support shelf 59. The flow control motors 60 
transmit movement to a reducing gear 68 by chain 66. 
The reducing gear 68 in turn transmits movement to one 
?ow control pump 62 by chain 63. This single flow 
control pump to which chain 63 is connected then trans 
mits movement to the other ?ow control pumps by 
chain 65. The flow control pumps 62 are regulated, for 
example, either by the matching cams 58 (see FIGS. 1 
and 2) or, alternatively, the ?ow control motor may be 
regulated by a speed control regulator (not shown). 

Referring to the upper portion of the ?lling assembly 
in FIGS. 3 and 4, a dual extrusion system is shown in 
which two different kinds of confectionary material can 
be accommodated. Accordingly, the dual passageways 
for transporting the confectionary material from the 
inlet to the nozzles are similar, being mirror images of 
each other. ' 

The frozen confectionary material enters through the 
inlet 112 and passes into the header 96. The header is 
supported from the frame 61 by hanging support rods 
97. The frozen confectionary material is then trans 
ported through the header 96 and the 2-way cock 98 to 
the pump 62 which is connected to the cock 98 by 
connecting nuts 100 and to the ?exible hose 90 by con 
necting nuts 102. Frozen confectionary material is then 
transported through the ?exible pressure hose 90 by 
means of the pump 62 to the ?lling valve 71. The ?lling 
valve is described in more detail below with reference 
to FIGS. 5 and 5a. The amount of frozen confection 
transported in any givenunit of time is determined by 
the speed of rotation of the pump 62. As seen in FIG. 5, 
?ne adjustments to the amount of extruded 
confectionary material can be made by adjusting the 
double nuts 129 of the shutter valve spring adjustment 
screw 124 and spring 126. 

Referring now to the lower portion of the ?lling 
assembly in FIGS. 3 and 4, the ?lling valve main body 
70 and ?lling valve tubing 73 are mounted on the nozzle 
turn table 72. The nozzle turn table therefore controls 
the motion of the nozzle 64. L-shaped brackets 76 are 
mounted to the up/down shafts 45 and 47, and support 
an eccentric worm gear 74 driven by worm 75. Adjust 
able fastening nuts 110 on the up/ down shafts allow the 
height of the L-shaped brackets 76 to be adjusted. The 
worm wheel on the L-shaped brackets has a lower axis 
77 about which the wheel is rotated, and an upper axis 
79 that is parallel to but offset from the axis of rotation. 
Thrust receivers 78 are provided to remove the weight 
load from the eccentric worm gear 74. The drive from 
the nozzle turning motor 80 is transmitted to the left 
eccentric worm gear 74 through V-belt 82, worm shaft 
86, and worm 75. The right eccentric worm gear 74 is 
driven by chain 81, connecting left and right worm 
shafts 86. As the worm gear 74 is turned about the lower 
axis of rotation, the offset upper axis is caused to rotate 
in a circular horizontal pattern. When the offset upper 
axis is connected to the turn table 72, the turn table will 
also move horizontally in a circular pattern, thereby 
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causing all the nozzles 64 to move in unison in a circular 
pattern. 

Simultaneous with this circular movement of the turn 
table is the vertical movement caused by the up down 
movement of the up/down shafts 45 and 47, on which 
the turn table is supported. The combined horizontal 
circular movement and vertical movement of the noz 
zles result in a spirally-shaped extruded confectionary 
material. The rate and direction of vertical movement 
of the ?lling device is controlled by the shape of cam 36. 
By varying the rate and direction of the ?lling device, 
the shape of the extruded confectionary material is 
changed. For example, increasingly rapid upward 
movement of the filling device results in a shaped 
confectionary material which is more narrow at the top. 
If the movement is suf?ciently rapid, peaks can be 
formed at the top of the confectionary material. It will 
be readily appreciated by those skilled in the art that 
many variables of the present invention can be adjusted 
or varied, such as extrusion rate, nozzle rotation speed, 
rate of vertical movement, etc. Accordingly, it is possi 
ble to make an endless variety of shaped confectionary 
products. 
The ?lling valve main body 70 and ?lling valve tub~ 

ing 73 are integrally connected to the nozzle turn table 
72. Flexible pressure hoses 90 connect the stationary 
upper ?lling valve assembly to the moving lower ?lling 
valve assembly by means of connecting nuts 102. Be 
cause these hoses are ?exible, the table and lower ?lling 
valve assembly can move relative to the stationary 
upper filling valve assembly. 
FIGS. 5 and 50 show detailed views of the ?lling 

valve in open and closed positions. FIG. 5, in the open 
position, shows the ?lling valve main body 70 which 
houses a shutter valve 120. As the shutter valve moves 
up the nozzle is opened to allow passage of the frozen 
confectionary material through the tubing 73 and out 
the nozzle 64. The shutter valve o-ring seal 122 prevents 
leakage of the frozen material into the valve. On the 
upper portion 121 of the shutter valve 120 is a spring 
adjustment screw 124, spring 126, open-close plate 128, 
and double nuts 129. The open-close plate is caused to 
move up and down by the pneumatic cylinder 130 
(shown in FIGS. 3 and 4). Thus, when the ?lling valve 
assembly is in the down position (ready to begin extrud 
ing the frozen material), the pneumatic cylinder is actu 
ated to cause the open-close plate to rise, which in turn 
causes the shutter valve to rise, thereby opening the 
nozzle 64 through which the frozen material is ex 
truded. 
As seen in FIG. 5a, the extrusion is stopped when the 

pneumatic cylinder lowers the open-close plate, causing 
the shutter valve to close the outlet through which the 
frozen material is being extruded. The spring adjust 
ment screw 124 supports the spring 126 which absorbs 
the impact of the open-close plate 128 when it is low 
ered. 

It should be noted that the dual tubing 73, through 
which the confectionary material passes, communicates 
with independent inlets 112. Accordingly, in one alter 
native embodiment, two separate confectionary materi 
als having different colors, flavors, textures, etc. pass 
through each inlet. The different confectionary material 
combines together just prior to being extruded from the 
nozzle; thus, the confectionary material will not be 
homogenously mixed, but will have a swirled or mar 
bled appearance according to the different qualities of 
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8 
the separate confectionary material, in addition to shape 
imparted by the movement of the nozzle. 
The freezing chamber 8, shown in FIG. 1, is used to 

spray a cryogenic liquid on the confectionary material 
in order to harden its surface. Soft extrudable ice cream, 
for example, has a temperature in the range of about 6° 
C.—7' C. Liquid N2, a non-toxic cryogenic liquid, has a 
temperature of about - 173° C. Sprayed directly at the 
ice cream in a gaseous phase, the N2 freezes the surface 
of the ice cream, forming a frozen shell. The surface of 
the shell attains a temperature of about ~15‘ 0, thus 
imparting stiffness to the ice cream. The liquid N; pro 
cess has been found to be necessary when the ice cream 
stack above the top of the edible cone reaches a height 
greater than about 16 cm, and is particularly important 
when the shape of the confectionary material has deep 
folds or ?ne contours. Liquid N2 is applied for approxi 
mately ten seconds, depending on the height of 
confectionary material and the extent of grooves or 
contours. 
The operation of the presently preferred embodiment 

of the apparatus of the present invention will be clear 
from the following description. The apparatus de 
scribed herein is designed to operate continuously to 
mass-produce shaped confections. A container is placed 
in a receptacle of the conveyor 4 either manually, or 
automatically by a feeder device 2. The drive motor 10 
operates continuously, but imparts intermittent move 
ment to the conveyor through the geneva gear 18 and 
20, thus moving the container on the conveyor beneath 
the nozzle 64. The period during which the conveyor 4 
is stationary is synchronized with the extrusion period 
of the filling device so that the container is located 
directly beneath the nozzle 64 while the confectionary 
material is being extruded from the nozzle. After the 
container is ?lled, the conveyor then moves the ?lled 
container intermittently to the freezing chamber 8, 
where the confection is subjected to a super-cooled 
liquid for freezing the surface of the confectionary ma 
terial. The confection is then transported by the con 
veyor to the end of the line where a cover is placed on 
the confection and it is manually removed from the 
conveyor and stored for distribution to consumers. 

Focusing now on the operation of the ?lling device, 
a single cycle in the extrusion process will be described. 
As mentioned above, the containers are indexed with 
the nozzle 64, so that the nozzle is directly above the 
container while it extrudes the confectionary material. 
Accordingly, the conveyor will be stationary during 
the extrusion stage, but will move between extrusion 
cycles in order to advance empty containers to beneath 
the nozzle. The nozzle is lowered and raised by the 
action of the cam 36 on the up/down shafts 45 and 47, 
while at the same time the nozzle moves circularly in a 
horizontal plane by the action of the eccentric worm 
wheel 74. At the beginning of the extrusion cycle, the 
?lling device is in the raised position, and the pneumatic 
cylinder 130 lowers shutter valve 120, closing the outlet 
for the confectionary material. The rotation of cam 36 
causes the up/down shafts 45 and 47, and hence the 
nozzles, to be lowered. When the ?lling device is in the 
lowered position, the pneumatic cylinder 130 raises 
shutter valve 120, opening the outlet for the 
confectionary material. At this point the confectionary 
material is allowed to exit the nozzle, while the nozzle 
is raised vertically and moved circularly in a horizontal 
plane. The combined vertical and circular movement of 
the nozzle during the extrusion results in a spirally 
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shaped extruded confection. At a predetermined posi 
tion, determined according to the desired height of the 
?nished product, the pneumatic cylinder 130 lowers 
shutter valve 120, closing the outlet and terminating the 
extrusion of the confectionary material. The conveyor 
then advances the next row of containers into position 
for receiving the confectionary material. This cycle is 
then repeated until the desired number of frozen confec 
tions have been produced. 
The design of the shaped confection can be changed 

by varying the rate of extrusion of the confectionary 
material, altering the shapesof the cams to vary the 
vertical speed of the nozzle, or varying the horizontal 
rotational speed of the nozzle. Other modi?cations can 
be made to change the design of the shaped confection. 
For example, different nozzle ori?ce shapes would 
change the contours of the shaped product. In addition, 
as mentioned above, different ?avored confectionary 
material can be used in the dual passageways of the 

5 

5 

?lling device to give variety to the color and ?avor of 20 
the shaped confection. Further, by alternately operating 
the left and right ?ow control pumps 62 separately, 
different ?avors of confectionary material can be 
stacked in a layered fashion. FIG. 7 shows an ice cream 
confection in which the left and right ?ow control 
pumps 62 alternately extrude, for example, a chocolate 
?avor 150 and a strawberry ?avor 152, thereby stacking 
the different ?avors in layers. Each ?avor is extruded 
for several rotations of the nozzle 64. In another varia 
tion, shown in FIG. 8, the left and right ?ow control 
pumps 62 alternate for one half rotation of the nozzle 
64. Because each ?avor is alternately extruded for one 
half rotation of the nozzle 64, one side of the ice cream 
is always, for example, chocolate ?avor 150, while the 
opposite side is always strawberry ?avor 152. It is par 
ticularly important in this embodiment to assure that the 
left and right ?ow control pumps extrude an equivalent 
amount (i.e. an equivalent thickness) of frozen 
confectionary material per half revolution. Failure to 
extrude equivalent amounts of frozen confectionary 
material will result in a stacked frozen confection, such 
as shown for example in FIG. 9, which curves to the left 
side in the direction of arrow B as a result of‘ the right 
side receiving more confectionary material than the left 
side and thereby causing the stacked frozen confection 
to curve. In most cases this is aesthetically unpleasant. 
In addition, the exterior cover 134 could not be applied 
without damaging the stacked confectionary material. 
Many other variations will be apparent to those skilled 
in the art. 
The foregoing disclosure is the best mode devised by 

the inventor for practicing this invention. It is apparent, 
however, that apparatus and methods incorporating 
modi?cations and variations will be obvious to one 
skilled in the art. For example, one skilled in the art will 
readily appreciate that alternative means can be devised 
for raising and lowering the nozzles of the filling device 
of the present invention. Likewise, alternative means 
can be devised for causing the nozzles to move horizon 
tally in either a circular or non-circular pattern. It will 
also be readily appreciated by one skilled in the art that 
many of the functions of the presently preferred em 
bodiment of the present invention can be accomplished 
manually. For example, variations in the extrusion rate 
regulated by cams 58 can be regulated manually or 
otherwise. Inasmuch as the foregoing disclosure is in 
tended to enable one skilled in the pertinent art to prac 
tice the instant invention, it should not be construed to 
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10 
be limited thereby, but should be construed to include 
such modi?cations and variations as fall within its true 
spirit and scope. 

I claim: 
1. A process for making a shaped confection compris 

ing the steps of: 
extruding a confectionary material from a plurality of 

nozzles; 
intermittently moving a plurality of containers to a 

stationary position under said plurality of nozzles 
for receiving the confectionary material extruded 
therefrom; 

moving said plurality of nozzles in a vertical direction 
and laterally in a horizontal direction while extrud 
ing the confectionary material into the plurality of 
containers, whereby the plurality of nozzles move 
in a predetermined path and extrude a shaped con 
fection in each of the containers in said plurality of 
containers. 

2. A process for making a shaped confection as in 
claim 1, further comprising the step of varying the rate 
of extrusion of the confectionary material. 

3. A process for making a shaped confection as in 
claim 1, further comprising the step of moving the plu 
rality of nozzles in a vertical direction at a varying rate 
of speed. 

4. A process for making a shaped confection as in 
claim 1, further comprising the steps of controlling the 
flow of said confectionary material from a right ?ow 
control pump and a left ?ow control pump to each of 
said plurality of nozzles, and alternately operating the 
left and right ?ow control pumps separately. 

5. A process for making a spirally-shaped confection 
comprising the steps of: 

extruding a confectionary material from a plurality of 
nozzles; 

supporting said plurality of nozzles on a support 
means for moving said plurality of nozzles in uni 
son; 

intermittently moving a plurality of containers to a 
stationary position below said plurality of nozzles 
for receiving the confectionary material extruded 
therefrom; 

moving said support means in a vertical direction and 
substantially circularly in a horizontal plane while 
extruding the confectionary material into the plu 
rality of containers whereby said plurality of noz 
zles move in a spiral path and extrude a spirally 
shaped confection in each of the containers in said 
plurality of said containers. 

6. A process for making a shaped confection as in 
claim 5, further comprising the step of varying the rate 
of extrusion of the confectionary material. 

7. A process for making a shaped confection as in 
claim 5, further comprising the step of moving the sup 
port means in a vertical direction at a varying rate of 
speed. 

8. A process for making a shaped confection as in 
claim 5, further comprising the steps of controlling ?ow 
of said confectionary material from a right ?ow control 
pump and a left ?ow control pump to each of said plu 
rality of nozzles, and alternately operating the left and 
right ?ow control pumps separately. 

9. A process for making a shaped confection compris 
ing the steps of: 

extruding a confectionary material from a plurality of 
nozzles; 
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connecting said nozzles to a support means for sup 
porting and moving said plurality of nozzles in 
unison; 

moving said support means in a vertical direction and 
substantially circularly in a horizontal plane while 
extruding the confectionary material into a plural 
ity of containers, whereby said plurality of nozzles 
move in a spiral path and extrude a spirally-shaped 
confection; 

providing a plurality of pumps communicating with 
said plurality of nozzles; 

providing flow of said confectionary material by 
means of said plurality of pumps communicating 
with said plurality of nozzles; 

intermittently moving a plurality of containers to a 
stationary position below said plurality of nozzles 
for receiving the confectionary material extruded 
therefrom. 

10. A process for making a shaped confection as in 
claim 9, wherein the plurality of pumps communicating 
with said plurality of nozzles vary the rate of extrusion 
of the confectionary material. 

11. A process for making a shaped confection as in 
claim 9, further comprising the step of moving the sup 
port means in a vertical direction at a varying rate of 
speed. 

12. A process for making a shaped confection as in 
claim 9, further comprising the steps of controlling flow 
of said confectionary material from a right flow control 
pump and a left flow control pump to each of said plu 
rality of nozzles, and alternately operating the left and 
right flow control pumps separately. 

13. The process of claims 1, 2, 3, 5, 6, 7, 9, 10 or 11, 
further comprising the step of immediately subjecting 
the confection to a cryogenic liquid, whereby the sur 
face of the extruded confection is frozen. 

14. A device for making a shaped confection compris 
mg: 

a plurality of nozzles for extruding a confectionary 
material; 

means for intermittently moving a plurality of con 
tainers to a stationary position under said plurality 
of nozzles for receiving the confectionary material 
extruded therefrom; 

means for moving said plurality of nozzles in a verti 
cal direction and means for moving said plurality of 
nozzles laterally in a horizontal direction while 
extruding the confectionary material into the plu 
rality of containers, whereby the plurality of noz 
zles move in a predetermined path and extrude a 
shaped confection. 

15. A device for making a shaped confection as in 
claim 14, further comprising means for varying the rate 
of extrusion of the confectionary material. 

16. A device for making a shaped confection as in 
claim 14, further comprising means for moving the 
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12 
plurality of nozzle in a vertical direction at a varying 
rate of speed. 

17. A device for making a spirally-shaped confection 
comprising: 

a plurality of nozzles for extruding a confectionary 
material; 

support means connected to said plurality of nozzles 
for supporting and moving said plurality of nozzles 
in unison; 

conveyor means for intermittently moving a plurality 
of containers to a stationary position below said 
plurality of nozzles for receiving the confectionary 
material extruded therefrom; 

means for moving said support means in a vertical 
direction and substantially circularly in a horizon 
tal plane while extruding the confectionary mate 
rial into the plurality of containers, whereby said 
plurality of nozzles move in a spiral path and ex 
trude a spirally-shaped confection. 

18. A device for making an extruded confection as in 
claim 17, further comprising means for varying the rate 
of extrusion of the confectionary material. 

19. A device for making an extruded confection as in 
claim 17, further comprising means for moving the 
support means in a vertical direction at a varying rate of 
speed. 

20. A device for making a shaped confection compris 
mg: 

a plurality of nozzles for extruding a confectionary 
material; 

support means connected to said plurality of nozzles 
for supporting and moving said plurality of nozzles 
in unison; 

means for moving said support means in a vertical 
direction and substantially circularly in a horizon 
tal plane while extruding the confectionary mate 
rial into a plurality of containers, whereby said 
plurality of nozzles move in a spiral path and ex 
trude a spirally-shaped confection, 

a plurality of pumps each communicating with said a 
respective one of the plurality of nozzles for pro 
viding ?ow of confectionary material; 

conveyor means for intermittently moving said plu 
rality of containers to a stationary position below 
said plurality of nozzles for receiving the 
confectionary material extruded therefrom. 

21. A device for making an extruded confection as in 
claim 20, wherein the plurality of pumps communicat 
ing with said plurality of nozzles vary the rate of extru 
sion of the confectionary material. 

22; A device for making an extruded confection as in 
claim 20, further comprising means for moving the 
support means in a vertical direction at a varying rate of 
speed. 

23. The device of claims 14, 15, 16, 17, 18, 19, 20, 21 
or 22 further comprising means for immediately sub 
jecting the confection to a cryogenic liquid, whereby 
the surface of the extruded confection is frozen. 

‘ Q i i I. 


